Material Safety Data Sheet

May be used to comply with

QOSHA's Hazard Communication Standard,
29 CFR 1910.1200, Standard must be
cansulted for specific requirements.
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U.S. Department of Labor
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IDENTITY (As Used on Label and Lisn

BIOFORM 4-2-4-3

Note: Blank spaces are not permitted. il any fterm is not applicabie, or no
information jg availablie, the space must be marked o indicae that

Section |

Manufacturer's Name
HALLTER ENTERPRISES

Emergency Telephone Number
1-B00-657-2508

Address (Number, Strest, City, State, and ZIP Coda)
ROUTE 1, BOX 67

Telephone Number for information
L-800-657-2508

VERMILLION, ¥KS 66544

Date Praparsd
7=11-92

Signature of Preparer (optional)

Section 1l — Hazardous Ingredients/ldentity information

Other Lirmit
Hazardous Components (Specific Chemical Identity; Common Name(s))  OSHA PEL ACGIM TLY Heco?nrnl-Tlar:élgd 94 (optional)
NO HAZORDOUS TNGREDIENTS
Section 1l — Physical/Chemical Characterigtics
Bailing Point Specific Gravity (HzO = 1)
212°F 1.19
Vapor Pressura (mm Ha.) Meiting Point
- NA NA
Vapor Density (AR = 1) FEvaporation Rata
NA (Butyl Acetate = 1) NA
Solubility in Water
100% SOLUBLE IN WATER
Appearance and Odor
BROWN COLOR, LIQUID, FISH ODOR
Section |V -- Fire and Explosion Hazard Data
Flash Pat (Method Used) Flammable Limits LEL UEL
NA NA NA NA
Extinguishing Madia
WATER
Special Fire Fighting Procedures
aning NONE

Unusyal Fire and Explosion Hazards
NONE

{Reproduce locally)
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Sectlon V — Reactivity Data

Stability Unstable NA Conditions to Avold NA

STABLE Stable o

Incompatibility (Materials 1o Avaid)
P NONE

Harardous Decompostion or Byproducts
NO DECOMPOSITION OR BY-PRODUCTS

Hazardous May Outur Conditions o Avoid
Polymerization NA NA
Wil Nat Ocgur
NA
Section V1 — Heaith Hazard Data
Rolte(s) of Enlry; Inhaiation? NO Skin? NO Ingestion? YES

Health Hazards /Actte and Ghroric)

IF PRODUCT IS INGESTED, IT MAY CAUSE STOMACH UPSET DUE TO YEAST, MOLD, OR BACTERIA

FRESENT IN OPEN CONTAINERS OF PRODUCT,

Cartinogenietty: o NTP? <A IARC Monographs? o OSHA Reguiaed?

Sigris and Symploms of Ex
igns and Symploms of Exposure NONE

Medical Conditions
Generglly Aggravated by Exposure  NONE

Emergency and First Aid Procedurs & 1uapereD, INDUCE VOMITING AND SEEK MEDICAL ADVISE,

Section VIl — Pracautions for Safe Handling and Use

Steps 1o Be Taken in Cass Material I3 Released or Spillad

CONTAIN SPILLAGE = PUMP OR SCOCF UP SPILLED PRODUCT AND RINSE AREA

W ‘ M
asie Disposal Method |/ LOTE PRODUCT WITH WATER AND AFPLY TO FARMLAND. DILUTE 1 GALLON

SPILLED FRODUCT WITH 20 GALLONS WATER

Pracaytions o Be Taken in Handling and Stanng

WIFE UP SPILLS IMMEDIATELY, KEEF CONTATNERS CLOSED

Other Precaut
or résautions MILDLY ACIDIC, AVOID EYE AND SKIN CONTACT

Saction Vil — Control Measures

R iratory Protection ify T
espiratory Protaction {500y TIP®)  wONE REQUIRED

Ventilation tocel Exhaust — Speciat A
Mecharical (Genaral) RA Othar NA
Protactive (Gloves Eye Protection
YES YES

ther Proteclive Clothing or Equipmmant
o e g of Equie NONE

.
WorkfHygienic Fractices . - WAYS WASH HANDS THOROUGELY APTER HANDLING PRODUCT

Page 2 hGSORO e -aTL-525)44T T



